‘Tnstead

‘the wrong figures,

10

\d

T d v =5
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talis have bl
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tulle of yes

1 wel from

N that ps of tulle lace o
chiffon do not gl flutter fraegiely on!
wuxen ludies jn e shop windows and

e in rumpled heaps on the counters, !
Many of them are even more Jdiaph-!
Annus than ever, though the Almisst of !
them j= | v 1o oW the long slesves
and a collar high in the back and a hit of
fur by way of balast, but one doesn't
absoiutely have to choose betwern a !l
plain ehirtwaizt and a cobweb confee-
tion now. There are blouscg a-plenty !
fashioned chiefly of such sturdy stufy !
AR =upple Eatin or velvet, and the all
satin or uil silk bouse |8 shown in very
clever phases by all of the exclusve
houses |

But the blouse par excellence of the |
season is the one mude with a slesve-

le-= overbody of satin or velvet or
or whatever the designer happens to
fancy, and a guimpe and long sleeves ..:‘i

another material, usually matching the |
main body in color,

One sees this type of blouse on every
hand and it offers all sorts of oppor-

tunities for

economaes, though one can
spend an 1

extravagant sum on it |if

one spurns frugality.

Tt offers also excellent apporiunity fi
giving a one plece frock effect to the
skirt and blouse of a sult: for the ma-
terin]l of the skirt can be carried on up
to the shoulder, and if it happens to

comtort, can b

he too warm for wilst

cut awayv drasiically over 1 trans-

parent or semi-transparent wlerbadies
Many of these blouses are made In

veivet with long sleeves and waistcoat |

or guimpe of sat.n or chiffon or lace;
and somae of the popular models in
clams ghould not be called blouses at
for they emphatically do not blouse
they monld the shoulders and
hust softly, loosdly, and fall straight to
the hips like glorificd middy blouses,
They are comfortable and smart looking
for the younger contingent and for the
slender women: but, alas, they =eem to
have a perverse way of appialing to
the wrong women and appearing upon

The same is true of the other straight
falllng overbody, which Is buill
what on the lines of a short mandarin

SOIne-

coat, Tn velver with touches of boid
embroidery and fur and with long!
gleeves of chiffon, lace or satin It Is
picturesque and charming —when e
coming.

There {8« many an averbody maode] less
radical than thesc, and with a skivt to
match the overbody almost any model

of thir kind would fit in well with a one |
piece frack design. Twao of the madels |
sketched on this page, for example
would be successful as frock bodices,
and where an old Ladice s too worn fo?
further wear it is sometimes quite pos-
sihle to get enough good material out
of it for an overbody and achieve a hod-
ice on modish lines without teo much
buying of new material,

The draped overbody of the pleture l~=|
a clever little model whose bhack is more

original than its front, though the |
front i new Iin a becoming and con-

servative way, The back swingse from |
the neck and shouiders in n bolero ef- |
fect, rippling toward the bottom, end- |

ing just at the lower line of the girdie i
and buttening to the oaverbody front
under each arm A satin moteor was |

model, and
the h.ﬂ'l:

the material of the original
a tailored effect was given by
cravat and by binding all edges
with matching silk braid, though long!
chiffon sleeves in the color of the Eatin |
gave the e to the blouse's severity !

Another blouse that was hrought over
by many of the best houses is the n:uv'
with shoulder yoke and tabs puassing
through slits on the bodice front, ‘This
has been made In everything, from chif-
fon to velvet, and I8 particularly pretty
In certaln rather guy shades of satin
with skilfully blended embroldery color-
tng. in a soft coral embroidered in lovely
tones of amethvet and blue. or In mus-
tard vellow with embroidery of warm
browne and greens and even dashes of |
avntumnal red in fruity tonea, RBut for
practical wear this blouse has its gver- |

the

hody in silk or welvet matching the
cont suit with which ir {8 to he chlefly |
worn, and with embroidery in coloring

bhasmonlzing with sult or hat
"®Mmpler and among the hest looking |

of the new hlouses are such models ns

the white satin and ehiffon model, which
{s the third of the group, and which
fooks well in color ax well as In white. |
The high straight eallar, with {18 satin |
cords, appeals to the woman who Is
tired of the ubiguitous low cut blouse

and rolling collars,
The really good lon}‘;lng high collared
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blouse is silil scarce,
expensive shops as a rule can one tind
At its best, bhut the knowing women,
cognizing the handwriting on fashion's
ire pueking it up when they do see
it, and the manufacturers are taking the
hint, #o the supply will be more plenii-
ful before long.

Some  of the high necked effecis
achieved in the realm of the blouse are
too fussy to be becoming to the averags

Cmly in the more

woman. The very high plaited frill or
ruche rising above a tight high collar
and almost obliterating chin and ears
I @ care in point, but occasionally a |
Woma dues piquant and pretiy
even in that v, and certuin velvet
blouses, or 1 v overbodicrs, which
Vi lum collars flaring out to end
the chin, after the fushion of the ruches
st mentioned, and fuced with fur, are
tecoming to a charming face, even

a tritle bizarre,

compliment to the general
popuiarity of certain eolors the blonss
deslgners have turned out many maodels

they ar

in the new greens, in sand color, in dark
prune and in the omaipresent browns,
Sand color and brown in combination

appear in a few of the French blouses,
and the dark seal broans are effectively

lightened by wouches of flesh pink and
dark fur.
Fine dull metailic laces or nets furm

the long sleeves and enter into the front

jtrimming of some of the velvet blouses,
, and

for

“vening wear are shown gors
geous little confections of chiffon, velvet,

fur paiisgies which would convert a
simple skirt and bodiece of satln or other
silk into the most fetching of theatre
OF restaurant costumes

['nassuming but by no means inex-
pensive blousges of chalk or old ivory
satin, beautifully cut but severely pla

& stralght up the middle front
up the front of the high
atin collar with little satin cever
tonus, amnd made with

cloge
d bt

BLEPVes

iong close

flaving over the hand and buttoning
snuriy sxlimost or quite (o the elbow, are
very good. The veck is usnally finished

a soft standing ruche of net or
noaround back or sides,
Similar models made in
satin with a narrow vest of white up
the front of walst and collar, and
row of buttons may be elther in
centre of the vest, in which case thev
are coverad with white satin, or may

are cojored

| be set at ench side of the vest, the effienot

being that of blouse
down ta the vest,

fronts buttoned

should be combined with butter, cream
or cheeso In order to make a perfect
fond, When a meat flavored sauce Is
added or finely chopped meat 18 sprin-
klrd over the finighed dish preparations
of this kind are among the most satls-
fuctory of meat substitutes,

vpical Nalian dishes of macaron!
often have strips of smoked tongue or
bolled ham mixed with the meat Navored
tomato sance, but American cooks have

found that other kinds of meat are
equally desirable, Calf's liver either
broiied or fried, cut in small dice or

finely chopped, rakes a dellclous addi-
tion to a dish of maearoni served with
i substantial sauce made from meat
rtock mixed with tomato paste.

Julienne strips of hroiled (ripe are
falsn excellent for this purpose, while
shredded  chicken, diced sweet ade,
Maked fish or creamed ovsters mav be
mixed with any of the ltalian pastes

that are served with a cream sauee, and
the result is an atiractive as well as
nourighing luncheon dish or entrce, Any
ong of these Is suited to serving in a
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Many Are Made in Satin or Velvet and They Offer Ex-|
cellent Opportunity for Giving One Piece Frock

Effect

Vlarge casserole or In small ramelkins,
{ erumbs and cheese being sprinkled over
“tthe top before baking, They are also

excollent for the filling of green peppers,

‘in which case the macaroni should be
cut in inch plecas

An ecaxy way of introduch a novel
fiavor into the familiur dish Kknown as

gratin i® to sprinkie bite

of uncooked bacon over the top of the
prepared macaroni just bhefore placing it
in the oven While baking tive bacon
fat will trlekle dowr hrough the cons
tents of the dish, vesoling i a delicions
| Asver, whitle the biig of lean bacon will

e crisp and apprtizine

The sheil of o pipeapple or Edam
| eheese makes a4 good receptacie (0 whach
to bake creamed macaroni.  There will
alwayvs e sufMici nt of the cheese e
maining around the =ides of the shell
to give richness to the macaront and by
stunding the cheese shiell In 0 haking
| di=h it will cook without osing Its
| shape

Macaroni timbales are a desirable ads-

!

hiff teaspoonful of baking powdar, and erum-
chirton. | bie into this four ouncem of very finely

v o > n 1 3
S0N oF sinner divhss One large mould lif veu  know oW to  remove thelure ha ) emoved, and mix it to
1 dizh 8 ‘ ‘n paste with one and a half gills of

can be used or individual ones as pre- | gall sack from a terrapin after .t is | : . ol i A hlo 2
ferred.  The macaroni =hould be bolled | bolied in Maryiand or Philadelphia "'!-"1".“a“r.} r\r e (TR SR iy wip;
a8 usual, thoroughly rinsed in cold for roasied or baked in Virginia fashion, | SPreac “”.h Jam, pnh!#n'n\l'.:]). aups
water, drained and cut rips the all the attistic v ach you need o I!n'\r""'t"" ralsine, &c., mixed® with brown
| lengih of the height of the mould, | subsequent treatment of the thing is | SURar and hi I u grated lemon rind
Butter the nsid f the mould and|suppied by the gkill of a cook who !m"ij""“in“ about an inch clear all the way

| place the strips of macaroni close toe

gether, with ciogcly  plived rings of
macaronl covering the ottom of the
miould Fill #he remalning space with
any good mixtoure of meat. «hicken or
ih-n and place the monld in a pan half
filled with hot waier. Cover with but-
L tered paper and bake for about twenty
FIminutgs

An attractive entree i# made in much
the same manner, ising ndividual
moulds and subsututing spaghettl for
macaroni Long strips of boied spa-
;ulll"ll- are colled inside the well buitered
| mouids, which are filled and baked in

itln- usunl way

Macaroni and spaghetti
| aids in utilizing leftovers,
| be cut in small pieces and

are valuable
ait they may
used in com-

m-r WITH MCARONI | hination with meat, fish or fowl] in equal
' | proportions. For  making rogueties
MEIGN  restaurants have done | this provides an excellent means of add.
F much 10 acquaint  American | ‘DF 10 What may seem a scant supply
usewives with the wvarlets n!!nf J\l«hp principal ingrediont ,
; 4 stock | t 4 necessity in tl
nourishing and appetizing dlshes in | ock I8 often o necessity in the
o | making of sauce (o frve with macs-
which macaroni, spaghett! and similar :
astes  are the principal ingredient | foml, ‘she resourcetul housewifs whos
IS ™ i redient.
1_ - s home Kitchen s lacking In this PAT-
These pastes belng deficlent In  fat

ticular should learn the value of a few
spoonfuls of canned soup as a sub-
stitute. Hesides being a convenience,
this will also improve the flavor of the
sauce by introducing a variety of sea-
sonings,

* In  boiling macaroni or spaghetti
some cooks throw into the saucepan an
onlon stuck with three or four cloves
It mugt be remembered that spaghettl
should he boiled unbroken Ry hold-
ing it in boillng water it will soften
rapldly and bend, so that the lengths
may he colled into the saucepan

MARTYRDOM OF THE TERRAPIN,

to be dined upon the caonk has

|
itn bhe eruel to be kind to the dices sad
| & restauratenr, “for unless those shell-
fish are cooked alive they are unfit for

the table; hu. few, 1 are awors
jof the torture the t apin hns to endure
hefore it 1g In a state for the putting
on of the artistic touches needed to
bring that costly delicacy. to the supreme

magine

\\g‘g—-/ e

The overblouse waist of velvet and chiffon and of satin and

Y VERYRODY knows that in pro-
paring the crab or the lobster

to Skirt and Blouse of Suit .

which
Leritival epleurean taste,

vondition satisfy thwe | water till tender, drain and dry it ever |

the fire; stir to It two dessert spoonfuls |

alone will

“When o the  terrapin I8 cooked in | of molst suygar and one ounce of |
Maryviand style [t is thrown into a kettle | butter, Mix these well and M the pie |
of ot water and as it I8 usually in a | dish with (alternate layers of rice and

dormart conditioa It i brought back | apple, finishing with the apple. Btrew
by that sudden contnet with the hot  the top with a handful of bread crum!e |
wiler to o realization that it is not | soaked In a tablespoohful of Illtlf-‘ril
dead, bt sleening, a condition that |s  clarified dripping and bake for twenty |
eradually changed as the water geia | minutes in a moderate oven, !
hotter and hotter, until the terrapin Staffer I'udding.- -RRub one-half puu:*.i:
Is boiled to a sleep that it will never | of very finely chopped suet into two !
wake or be walied from pounds of flour, mix with enough w« ater |

‘Hut the tervapin gradually bofled to or-milk to make & nice paste and rol} it

drath  in Maryiand  or  Philadeiphia | out. Grease a pudding basin well and
tashlor has 4 happy taking off com- sprinkle it with a litile brown sugar,,
pared with that of it« kind selected for | then line {t with some of (he . paste, |
rreatment in Virginla style, which stylyp  Mince two pounds of apples, cored and |
of gerving terrapin, by the way, many  peeled, and mix them with one-holf |
epleures declare le the only true way, pound of dried currants, the finsly |
Muaybe w0, It isn't  terrapin  stew, minced peel and strained julce of half a !
though, and nobody in this town ever | lemon, two ounces of minced candied |
orders it, so fur as 1 know "peel; also cut into small pleces one-half !

‘When the Vieginia enok starts in to) pound of brown sugar and a very littie !
et the terrapin ready-—-the expert ter. | Bround cinnamon. Put some of thias
rapin cooks in Virginla are as a ruls [ Mmixture into the basin, then a layer of

| negro women who follow the recipe of | PAste and repeat these till the basin s !
[ the oid time ‘mammy’ of the plantation | full, finishing with’' the paste. Hurlnl.ln!
I~ she thrusta 1 alive into a bed of hot | this with brown sugar and bake for two |

coals, or shuts it up in a hot oven, and | hours.

moments may Herry Pudding.—Take a pound and a
be imagained : 'hnlf of flour and mix a lHttle of thisa with a
“Speaking of rterrapin and (ts cooke 'It'illnd and a half of plcked blackbariiog:
g, T don't mind confessing that :lwro'_-i to the rest of the flour add a pinch of
a good deal of poalite humbug about ft, | salt, an even teaspoonful of carbonate
FIf one is not susceptible to the glamour | 6f *oda dissolved In half a gill of milk,
which tradition has cast around the ter. | then add to this about half a gil nf‘
rapin conk he can do the husiness as | kolden syrup; stir this all to a smooth |
well himself 'bl\!l?r. add in the fruit lghtly (beink
“You will never be able to gel a recipe | careful not to break them), pour into a
for cooking terrapin from one of those | buttered mould and bo'l In a pan two-

the acstnsy of it8 cloging

glorifled concocters of a stew, He wil]l | thirds full of bolling water (this swater
a'ways give you a wise shake of the | must be Kept bolling hard the whale
head and declare that such a thing | time) for at least two hours: turn out

would be impossible save as to the mode | and serve with any sauce to taste

a general way, because they have Stewed Figs With Oranges, —Stew half
certain artistic secrets about making | o pound of dried figs {n half a pint of
terrapin stew which they cannot im- | water till pldmp and tendsr: now penl

one orange, remove all the pith, halve
It, take out the pips, =llce the pulp
! thinly, add to the figs and cook tagether
| for five minutes without the gddition of
| any sugar. Herve in a horder of plain
! boiied rice,
' HFudding Withont Egas or Mk, —-Well
| butter a pla dlsh, put In a layer of finely
| krated breaderumbs at the bottom, on
| the top of this put a laver of peeled,
i vored and thinly sliced apples and sprin.
| Kle over this some brown sugar, a little
‘nnr-l,\' pounded allspire and somes tiny
| Meces of butter: continue with these
{ iayers till the dish js full, inishing with
the breaderumbs: pour over it three.
quarters of a pint of water to which has
been added the stralned julce of a lemon,
place the dish in a quick oven and bake
for one hqur,

Cottage Pudding.Take any pieces of
stale bread. crurts, &c., pour over them
some bolling water and leave them (o
soak till the crusts are quite soft, drain
off the water, and beat up the bread
well with a fork, removing any hard
lurops that you cannot break up: add
orne ounce of dripping, we!l clarified, or

suet finely chred, a handful of well
washed and dried currants, sugar to
taste, and a grate or =0 of nutmeg.

' Have ready a well buttered baking dish
{for use for this dripping, margarine,

or nut butter of any kind), and bake
| in a good oven. This pudding wiil take
| from one and a ha!f to two hours to

{bake, A great improvement is the ad-
|dition of a little jam, thiz being es-
pe clally good for children

Half-pay I'udding.- 8!t together four
;n inces each of flour and btreaderumbs,
A& pinch of salt and half a teaspoorful
of baking powder: add to these 4 ounces
af flnely chopped suel, 8 cunces of well
twashed and dried raisins or currants,
]f.'n-r- dessertspoonfuls of sugar., and
| sufficient milk to make a 8tiff batter.
j Bear it all well together for five min-

1t ¢ tiren turn it all into a greased
|mm1l.1 or basin, and steam for two and
1:. baif to three hours.

Rolvpoly Pudding.—S8ift together one-

half pound of flour, a pireh of salt and a

2/

sense enough to know how to mix good round: wet this space, roll up the pud-

butter, thick creani, spices and the |Cing evenly and firmly, but not teo
whites of hard boiled cggs togeiher into | tightly, turn In (he ends neatly and
a sanee, and who understands that s | press down the outer edge firmly, Have
glass of Madeira must be added to it a |ready a pudding  <loth scalded and
ittle while before the dish Is served, | foured, and roll the pudding up in this

As o matter of fact the terrapin stow
would be a dry and unsatisfactory affalr

If It wasn't for the sauce,

rather loosely toe allow for awelling;
tie the ends of the cloth very tightly
close up to the ends of the roll, and
then either tack or pin down the cloth,
using three or four pins to keep the
roll quite even. Minced apple also

“The meat of the terrapin cooked In
Maryland or Philadelphia style |s taken
from the shell and boiled again after the

terrapin has been holled out of exist- | makes an excellent Mling for this pud-
ence, but not so with terrapin in Vir- | ding; this should be sweetened with
ginla style. The terrapin i left in the | hrown sugar and. seasoned Hghtly with
Coals or the oven until the meat 18| powdered cioves Lo bring out the flavor,
vonked When that is done the nndPr! If treaclie or golden myrup be uved. al-

shell of the terrapin I8 easily removed | ways remember to add three or four
with a knife, exposing the meat 1ving | ypoonfuls of fine sifted breadcrumbe
in the natural dish formed by the upper | with a little grated lemon rind to each
shell. Te gall mck removed, the meat | pa1r pound of treacle used, and always
is well buttered and highly seasoned, a warm tho treacle first In the oven to |
glass of Madelda poured over it and the make it floww earily, as this obviatea
meat Is eaten from the shell” waste. A pudding of this size will take
from one and a half to two hours'
bholling, or rather longer if steamed.
Gingerbread Pudding—Grate finely six
ounces of stale bread and m!x |t with slx
wunees of finely shred suet, a teaspoonful
of ground ginger and two ounces of

SIMPLE PUDDINGS.

LACKBERRY JELLY.-~Put three
B pounds of blackberries in a pan

with juat sufficlent water to pre-

vent their burning and let them cook | 10Ur: now mix it well with half a pound
geatly till the juice bheging to flow, | ©f Bolden ayrup, put it into a buttered
then strain them through a jelly bax, | mold and boll for at least two hours,

Sweoten the juice to taste and boil it Summer Pudding—Line a well buttered
In a saucepan, adding a tablespoonfu] | Mold or busin with bread, cutting a slice

of corn flour mixed with a lttle of tha
cold julce to every pint of - juice to
thicken the mixture, Pour into a wetted
mould when sutticiently thick and leave
till cold, when you turn out and garnish
with fresh pieked blackberries,

Cup Pudding.-Take one cupful each
Lol flour, ground rice, finely chopped and
| shred suet, milk and well washed cur-
rants or ns, a teaspoonful of ecars
bonate of soda, the same of ground

of stale bread and stamping out from
this a round the size of the bottom of
the mold, then line the sldes with strips
of bread the height of the mold and
About one and a half Inches deep, press-
ing thede well (nto the mold; pour in
sufficlent hot stewed fruit (apples and
blackberries or plumes and appies are ex-
cellent) to Al the basin, At a round of
bread on top and let it stand till next
day, when it can be turned out; Or an.

glnger Af liked and a tablespoonful of | other variation of thie dish can he mada
vinegar. Mix the dry ingredlents firat | as follows: fllce down thinly ten
aud when the whole (s mixed boll for | ounces of bread and put this in alter-
four houre, nate layers with het stewed rhubarh
1 Apple Ring Pudding.—Stew a large | (using « pound of this), finishlng with

handful of apple rings for half ac hour,
jor until soft, In half a pint of water,
with one and a half tablespoonfuls of
sugar and a quarter of the peel of a
lemon; boil half a teacupful of rice in

the rhubarb, and leave it tll] cold, then
serve with a fMttle milk, or, If possible
and 1t for children, a thin custard,
Ohocolate Pudding—Mix three ounces
ol flour and a good tablespoonful g¢

i

Superior in Quelity ard Workm: pship
COATS
Of Hudson Seal, Caracul, Mole,

Ermine, Chinchilla, Mink and
Sable in the Latest Models.

FUR SETS

Delivery,
MEN'S FUR

Of Ermine, White Fox, Natural
Blue Fox, Cross [F'ox, Silver F' x
and Russian Sable, forImmediate

AND

FUR-LINED
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grated chocolate (or cocoa) to a paste

with a little milk.  Beat up an ounce of
butter and half an ounce of sugar to a
creamn, add one beaten up egg to this

and a~drop or two of esecnes of vanilla |

and mix quickiy with the flour; put the
mixturs into a buttered mold and steam
for about one and a quarter hours
Make a sauce with a dessertspoonful of
corn flaur, a teaspoonful of cocon, a te-
bleapoonful of caster sugar and two ta-

bleapoonfule of watar Rol! the sugar
and water to a syrup and mix n the
other ingredient=; cook thiz till thick

then pour over the pudding and serve

Appls Tapioca Pudding.- -Pare and
core sufficient appi-s to fAll a ple dish,
putting Into each apple a ciove or strip
of lemon peel: soak for an hour four
ounces of tapiova In A quart of
water to which a pinch of salt has heen
added, flavor with lemon juiee, and
pour over the apples; then bLake til]
the apples are tender and the tapioca
is coolted, and eat hot or ecold,

Apple Snowballs. -To each apple al-
law a tablespoonful f rice, a gill cach

of milk and water, 4 clove, and a tea-
gpoonful of molst sugar: s!mmer the
rice in the milk and water until the

liguld is all absgorbed. Pare and core
the apples and fill the centre of ¢ach
with sugar: cover with the rice, and tie
each ball in the
cloth: put into bolling water, and sim-

warm .

]

corner of a pudding |

mer for forty-five minutes to an hour.'

Castle Puddings.—Cream together one

ounce of butter and one and onc-half
ounce of caster sugar; then beat in
with this one whole egg till the mixture

{= light and creamy; sift togeth.r one
and one-half ounce of flour and three-
quarters of a teaspoonful of baking
powder, stir it lightly into the butter,
&
the mixtur
Have ready
{uelng margarine for this), three parts
fill them with the mixture, and steam
for fifty ininutes or bake for twenty-
five minutes

Toast Pudding. -Tak
toast, the harder th: hetter, and soak
it in water till quite soft, then drain
off as much of the water as possibie,
and beat it up with a fork to get rid of
all lumpe. Mix six ounces of stoned
raisins or currengs with about half a
teacupful of molst sugar, a grate or 8o
of lemon peel, half a teacupful of flour,
and one pint of skimmed milk with the
toast, Have ready a buttered pudding
basin flled with the mixture, tie it up

+ drops eaxlly from the spoon

four ounces opf

in a floured cloth, and boll till cooked,
When cooked turn out, and serve at
once.,

FOR THE CHILD.

SOR the mother in the country or
I“ suburb a few words on the trea:-
ment of stings and bhites nf :a-

sects and also that which i# best meted

out for minor casey of polsaning many
be helpful, for maqy children suffer
very much from gna‘* and cther bites
fat lrtle legs exposed hv gwelis and
chubby arms offering tempting baits
to marauders

In he case of stings from hees or

other insects whose sting i left in the
first thing is to 1omove the sting. To
this end a fine puir of tweezers should
be used If the tiny foreign i
clearly visible sticking out of the w in
Whea' this is not the case, howev. : it
Is wel; to fill a bottle almost full of
very hot water and hold the bitten place
tightly pressed on the top of it; this
will cause the sting to rise up, when it
can easily be caught hold of and re-
moved . by (he tweezers. This sama
treatment is most effectual for getting
hold of splinters and is wisely employed
whenever one has run into a child'a
hand, ‘&c., unless it is so easily seen
that lts removal is quite simple; for it
Is a migtake to poke about for a spilnier,
as such procedure very often ends hy
forcing it further in and also causing
swelling and inflammation around the
puncture, which further increases the
difficulty of finding the intruding por-
tion. The bottle of hot water treatment
makes ‘it quite easy, the splinter im-
mediately coming up so that the dodge
is worth remembering In this case ns
well,

Btings cause pain and swelling on ac-
count ‘of the acid poison secreted by the
insect and to neutralize this an alkall
application should be made, Cloudy
ammonia {y usually accessible and a
drop allowed to fall or the place will
soon give relief: or sal volatile, (¥ thig ‘g
availablé, i also excellent, a few Jrops
belng ‘applied, when the pain will be im-
mediateiy much all; yed,

The next thing is to apply a suitahle
dressing and to bind up the place. For
thiz it Is hest to make a paste of bi-
carbonate of =oda and sal volatile;
apread - this on a piece of lint and tie
firmly hut not tightly over the damaged
part. - This treatment will quickly re-
move all pain and restore the stung
inger or what not to perfect health.

A child Is an adventurous person,
and the temptation to taste anything
which' comes in his way is very strong.

b iy

nd add a little milk gradually till |

som+ small mounlds buttered !

F
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It cannot bs ton ofi-n

ms=iied upon
that this habit should b strongiv iy
veighed ogainst and childre 4158
lutely forbidden to taste anvy Ly ‘
&c.. or evin to pick them vven
when they are really well trainod a
this wa and the majorlty s

cidents wiil happen. and it is then th
the knowledge of what to do is 50 va
dable Plafits which frequently -
accidents in this wiy  ar hem
which e caslly mistaken for par
wild celery, wild spinach, deadly ht-
fhade —perhaps the most evil and most
commaonly experimented upon of all-
yew leaves, the Lerrles of the jur
and laburnum seede, \iso Lthere are
the fung!. which clildren should n ver
be allowed to touch

The first thing to do when pokEon

ne
from any of these rources has tiken
place ix to make the child sick. This

can often be done by tickling 1he Lack
of the throat with the finger, or dose
of ipecacuanha (a powder of five Erad
may be given if there is one on
premiscs, as there should be whe o
children form a part of the hous: hold

If the first powder does not have the
desired effect glve another after ten
minutes, and agaln g third after the
rame interval if necessary, also tick

ling the back of the throat at intervals
Or, again, the homely exp:dient of a
dose of mustard, salt and warm water
may be given, made by mixing a des-
sertspoonful of Loth sait and mustar
with a tumblerful of warm water, The
difticulty with this is to get the chila
to swallow it, and here the powders
have an Immense advantage; bur ir
they are not to hand the familiar eme:

must be employed, wrapping the child
Up in a blanket, and foreing the siuf
down by spoonfuls if necessary,

The only case of polsoning in whi

an emetie should pot be given i= when
A corrosive polson has b en swallowed
and t Will be seen (even tf it is not
other & known) by whitened b
patches around the mouth and

There is no mistaking the signs

when they are present no
should be, given under any circum-
Stances.  There are proper antido:es
for all poigons, but their administ:
must be left to the doctor's dir

lips
and

em: tie

At
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One thing, however, may alwavs ha
given, and that is the white of an egq
31 : -
which should bhe very lightly beaten un

.|1ud Bivea to the child 1o swallow slowly
This prevents some of the absorption of
the poison, and is an excellent and very
simple home treatment to glve
all clreumstances of poisoning.
When sending for the doetor the
Sage should state what the child
swallowed, so that there
when he comes in sending again for t
broper antidote; when the mother does
not know, the informatton should be ex
tracted from the child ifr it Is in any
u.'c_\' possible, and is 8o Important tha
L in very Necessary not to frighten or
“ppear to scold the small sufferer who
will probably be only too consclous of
naughtiness apnd the disobedience
rules.  The losson may be well rulb
In afterward, hut at t)e time everything
depoands op Aetting at the truth as«
quickly as possible, an end which w
be delaved hy prevarication or fear
Another rule to remember is to sive
what has heen vomited until the doctor
comes, and this every nurse should be
carefully told to do under Any suspleious
circumstances !
Apart from the usual effects of polson
ing seen in diarrheea and sickness, any-
thing like a Beverer case may result in
collapse, When there are signs of this
gluch as extreme pallor, rapid or irrecn
lar breathing. and so on, the ehijd should
be Immediately Put to Led wrapped
hot blankets and with hot water
at the feet and around the body, care
ourse heing tulien that they are wrappe |
in lannel that the delicate skin is r
burnt. A teaspoonful of sal volatils 'n
A wineglassful of hot water, or two o
threc teaspoonfily of hrandy in the s
aAmount may be glven, or a cup of h
strong black coffec. Sometimes a mi
tard bath

under
mes

hes
may be no Jelas

latt
ha

‘S more effectual than an

thing else, especially in the case of o
very young child; It should be about 1090
degree Fahrenbhelt (the temperatnr:

tested of course with the bath thermo
eter, but if there |8 not one provided

temperature should b tested by

bared elbow), and should bave
& tahlespoonful of mustard
i ry pullun af
mixed to a
wihth
the

rong!
Hlow el
water, the mustard b
Emooth, very lquid pasts
tonld water before bheing added tn
LAati

When the breathing s very lah
rellef is given hy pouring hot aml
water alternately on the head and ohe
as also by Alcking the chest with a we
towel, while rubbing the | ns  hrisk
with a bath towel also helps matters
But it is only rarely that such measur
must he taken hefore a doctor's help ‘s
obtained, fortunately, Al the same, t!
most remote (hance of such a er
makes It quite worth while for maothe -
to know what must he done, am every-
thing. even the child's life {tself, ma:
depend on doing the right thing quick!y.




